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My 
mama 

told 
me

She makes the most 
comforting curry, 

the heartiest pies and 
a killer tart. And that’s 
not just your mother 
we’re talking about. 

We convinced South African 
food pros, from Reuben 

Riffel and Zola Nene 
to Ina Paarman and 

Dorah Sitole, to share 
the most treasured of their 

mothers’ recipes 
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JACKIE CAMERON

Granadilla 
tart with 
Italian 
meringue
My mom, Mauveen 

Cameron, always had a few tart shells in her 
pantry cupboard in case someone popped in 
over a mealtime. Then she’d whip up a lemon 
meringue tart, milk tart or granadilla tart. 
For this recipe, I’ve taken her granadilla tart 
made with lemon jelly powder, condensed 
milk and granadilla pulp, and made it my 
own, topping it with an Italian meringue 
and making a home-made “Romany Cream” 
base, biscuits that my sister and I used to whip 
up when we were craving something sweet.

Serves 10
A LITTLE EFFORT
 GREAT VALUE 
Preparation: 50 minutes, plus overnight 
setting time
Baking: 1 hour

For the base: 
salted butter 125 g
white sugar 110 g
cake flour 150 g
desiccated coconut 65 g
baking powder ½ t
cocoa powder 1 T
boiling water 4 T
salted butter 200 g, melted

For the filling:
lemon jelly powder 2 x 80 g packets
boiling water 1 cup
condensed milk 2 x 385 g cans
fresh granadilla pulp 440 g

For the Italian meringue:
free-range egg whites 4
caster sugar 300 g
water 7 T

1 To make the base, preheat the oven to 
180°C. Cream the butter and sugar. Add 
the flour, coconut and baking powder.  
2 Dissolve the cocoa in the boiling water. 
Add to the mixture and combine well.  
3 Roll the biscuit mixture into marble-sized 
balls, place on a greased baking tray, and 
press lightly with a fork to flatten. 4 Bake 
for 15 minutes. Remove from the oven 
and place the biscuits on a wire rack until 
completely cool. 5 Process the biscuits 
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and melted butter to form semi-fine 
crumbs. Press the crumbs into the base 
and up the sides of 2 x 20 cm tart tins. 
Place in the fridge to firm up. 6 To make 
the filling, dissolve the jelly powder in the 
boiling water. Allow to cool slightly. Mix 
the condensed milk and fresh granadilla 
pulp. Add the lemon jelly mixture and stir 
through until well combined. 7 Divide 
the filling between the two chilled tart 
shells and place in the fridge overnight 
(or for at least 5 hours) to set. 8 To make 
the Italian meringue, place the egg 
whites in the bowl of an electric mixer 
fitted with a whisk attachment. 9 Place 
the sugar and water in a saucepan over 
a medium heat, stirring continually until 
the sugar dissolves. Stop stirring at this 
point, otherwise the sugar will crystallise. 
10 Place a sugar thermometer into the 
saucepan and cook the sugar syrup until 
it reaches 110°C on the thermometer. 
11 When the syrup reaches 110°C, start 
whisking the egg whites. When the sugar 
reaches 114°C and the egg whites are at 
soft-peak stage, start adding the sugar 
syrup to the egg whites, pouring it very 
slowly in a thin stream against the side of 
the bowl while whisking. Keep whisking 
until the egg whites reach stiff-peak stage 
and the outside of the bowl is cool. The 
meringue will have a smooth, glossy 
appearance. 12 Scoop the meringue  
onto the granadilla filling. Use a blowtorch 
to lightly brown the tops. 
WINE: Woolworths Villiera Moscato 2016
jackiecameron.co.za 

COCO REINARHZ

Steamed 
mussel pot
“The reason I love 
this recipe so much 
is because it was the 

first time I ate mussels. I grew up in the 
Democratic Republic of Congo and Burundi 
and they are not commonly eaten there.
This was also the first time my mother, 
Maria, gave me a cooking tip. She told me 
to only add fresh herbs (parsley, coriander 
or basil) once the mussels have opened 
and then continue cooking for one minute. 
After that, whenever she wanted to make 
me something special she cooked this dish. 
I’m trying to continue this tradition by often 
cooking mussels at home in Johannesburg 
for my wife and daughters.” 
 
Serves 4
EASY
 GREAT VALUE 
Preparation: 10 minutes 
Cooking: 10 minutes

butter 40 g
shallots 2 (or 1 small onion), chopped
medium carrots 4, chopped
celery 100 g, chopped
garlic 1 clove, finely chopped
mussels 2 kg, cleaned 
dry white wine 1 cup, plus 2 T 
crème fraîche 4 T
Italian parsley a handful, chopped
sea salt and freshly ground black pepper, 
to taste
French fries, for serving
home-made mayonnaise, for serving

1 Melt the butter in a large, heavy 
saucepan, add the shallots, carrots and 
celery and cook gently for 5 minutes,  
or until tender, but not coloured. Add  
the garlic and cook for a further minute. 
2 Add the mussels, all at once, Pour 
in the wine and bring to a rapid boil 
and immediately cover the pan with a 
tight-fitting lid. Cook over a medium 
heat, shaking the pan occasionally, for 
3–5 minutes, or until the mussels have 
opened. Discard any mussels that do 
not open. 3 Add the crème fraîche and 
parsley and boil for 1–2 minutes to reduce 
slightly. Season to taste. 4 Transfer the 
mussels to a warmed serving dish or 
individual bowls. Pour over the hot sauce, 
sprinkle with the remaining parsley and 
serve immediately. Serve with French  
fries and mayonnaise.
WHEAT- AND GLUTEN-FREE
WINE: Woolworths Raats Chenin  
Blanc 2016
chefcoco.co.za

VENISON PIE

INA PAARMAN

“MY MOM’S 
RULE WAS 

THAT A MEAL 
WASN’T A MEAL 

WITHOUT A 
SWEET ENDING” – 
JACKIE CAMERON
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“MY MOTHER LEARNT THE ‘ART’ OF CURRY-MAKING FROM 
AN INDIAN NEIGHBOUR WHO LIVED OPPOSITE US IN LOTUS 

PARK. SHE TAUGHT MY MOM HOW TO MIX SPICES AND TOAST 
THEM TO RELEASE THE FLAVOUR” – ZOLA NENE

“MY MA AND MY AUNTIES USED TO MAKE THEIRS 
USING GRATED RAW CARROTS AND CANNED 
PINEAPPLE. MY VERSION IS NOT AS SWEET. 

IT’S SUPERB WITH CURRIES” – REUBEN RIFFEL

101

PINEAPPLE 

PICKLE

REUBEN RIFFEL

LAMB CURRY

ZOLA NENE
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INA PAARMAN

Venison pie
My late mother, 
Nellie Jooste, was the 
champion pastry cook in 
the family. She produced 

this masterpiece for special occasions. The 
venison needs to be marinated for 1 to 2 days 
to tenderise it. The lamb is added to “tone 
down the strong flavour”. You can use good-
quality, store-bought pastry to save time. 

Serves 8
A LITTLE EFFORT
Preparation: 50 minutes, plus 1–2 days’ 
marinating time
Cooking: 5 hours

venison shoulder (in one piece) 1.5–2 kg
buttermilk 1 cup
free-range lamb knuckles 1–2
canola oil 2 T
Ina Paarman’s garlic-and-herb  
seasoning 1 t 
water 1 litre
vegetable stock powder 2½ T
onion 1, chopped
whole cloves 10
bay leaves 2
ground coriander 1 t
Ina Paarman’s seasoned sea salt 1 T
ready-made puff pastry or sour cream 
pastry 400 g
free-range egg ½, beaten

For the sauce:
onions 2, peeled and chopped
Ina Paarman’s green onion seasoning ½ t
canola oil 2 T
Pinotage 1 cup
wine vinegar ½ cup
Woolworths Simply Heat pepper sauce  
1 x 200 ml sachet
onion 1, spiked with 4 whole cloves

1 Remove the tough outer membrane 
from the meat. Coat the venison with the 
buttermilk and marinate for 1–2 days in the 
fridge. Dry the meat with kitchen paper 
and discard the buttermilk. Brown the lamb 
knuckles in the oil in a large, heavy-based 
saucepan. Remove using a slotted spoon, 
season with garlic-and-herb seasoning  
and set aside. 2 Brown the venison in the 
same pan, remove and season. Add the 
remaining ingredients to the saucepan and 
bring to the boil. Add the browned meat, 
cover with a tight-fitting lid and simmer 

gently until the meat is tender and begins 
to pull away from the bone (3–4 hours),  
or cover with foil or greaseproof paper and 
bake one shelf below the middle in a slow 
oven (160°C) also for 3½–4 hours. Cool, 
flake the meat, remove the bones and 
reserve the pan juices. 3 To make the 
sauce, season the onion with green onion 
seasoning and sauté in fresh oil until soft 
and golden. Add the wine and vinegar and 
boil rapidly over a very high heat until only 
about ½ cup liquid remains. Add the 
reserved pan juices and pepper sauce.  
If there is less than 2½–3 cups sauce,  
add more water. Taste and adjust the 
seasoning. Add the flaked meat. 4 Spoon 
the filling into a large pie dish. Wedge the 
onion spiked with 4 cloves into the middle 
of the dish to support the pastry. Cover 
with a layer of pastry, brush with egg, then 
decorate with pastry strips, also brushed 
with egg. (It will freeze well up to this 
stage). Bake at 200°C for 45 minutes.  
A frozen pie must be left to thaw, covered 
with clingfilm, to prevent moisture on the 
pastry. Bake for 10 minutes longer if still 
cold when it goes into the oven.
WINE: Woolworths Simonsig  
Pinotage 2015
paarman.co.za

REUBEN RIFFEL

Pineapple 
pickle
This is a version of 
a salad from my 
childhood – that 

real sweet classic South African salad. My 
ma, Sylvia, and my aunties used to make 
theirs using grated raw carrots and canned 
pineapple. My version is not as sweet and  
I use a bit of cardamom and cumin to  
flavour it. I also prefer using fresh pineapple. 
This pickle is superb with curries.

Serves 6 to 8
EASY
 GREAT VALUE 
Preparation: 15 minutes
Cooking: 10 minutes

pineapple 1
heirloom carrots (or baby carrots)  
3 packets, scrubbed
radishes 6
baby cucumbers 4
rice wine vinegar 1 cup
caster sugar 1 t

ground cumin ½ t
cardamom 1 pod, crushed

1 Peel, core and cube the pineapple. Thinly 
slice the carrots (I use a mandolin), radishes 
and cucumbers. 2 Heat the rice vinegar 
and sugar until the sugar dissolves. Stir 
in the cumin and cardamom. 3 Pour the 
warm dressing over the vegetables and 
pineapple, toss and allow to stand for  
10 minutes.
FAT-CONSCIOUS, HEALTH-CONSCIOUS, 
DAIRY-FREE, MEAT-FREE, WHEAT- AND 
GLUTEN-FREE
WINE: Woolworths Paul Cluver 
Gewürztraminer 2016
reubens.co.za

ZOLA NENE

Lamb curry
As my mom Bongekile 
is a Durban native, it’s 
no real surprise that 
she’s mastered the art 

of a superb curry. She cooks her spices with 
the onions until they’re dark to give the dish 
its deep, rich colour and flavour. My late 
grandfather used to say that he knew when 
he was eating my mom’s curry because even 
the potatoes tasted like meat. A few years ago 
I travelled to India to cook with some Keralan 
chefs and housewives who shared their 
recipes with me. Those curries were delicious, 
but my mom’s is still number one. 

Serves 4 to 6
EASY
 GREAT VALUE 
Preparation: 40 minutes
Cooking: 1 hour

olive oil 2 T
onions 2, peeled and sliced
mild curry powder 2 T
ground coriander 1 T
ground cumin 1 T
free-range bone-in lamb leg chops  
6, chopped into chunks
garlic-and-ginger paste 1 T
tomatoes 4, chopped
beef stock 1 cup
potatoes 4, peeled and halved
salt, to taste
steamed white rice, for serving 
fresh coriander, to garnish

1 Heat the oil in a large pan, then add 
onions and sauté until soft and beginning 

“I HAVE SUCH VIVID MEMORIES OF THAT MEAL – EITHER MIXED 
LEGUMES OR LENTILS COOKED IN A TOMATO-AND-ONION 

GRAVY SEASONED WITH CURRY POWDER, SALT AND PEPPER” 
– DORAH SITOLE

DHAL (LENTIL CURRY)

DORAH SITOLE
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to brown. 2 Add the curry powder, 
coriander and cumin and sauté, stirring 
often, for at least 5 minutes. 3 Add the 
lamb and garlic-and-ginger paste, then 
stir to toss in the spices – the lamb should 
be coated in spices and starting to brown 
around the edges. 4 Add the tomatoes 
and sauté until the moisture evaporates 
and the tomatoes start to break down. 
5 Add the stock and potatoes and stir. 
Season to taste with salt, then simmer 
with the lid on for 45 minutes, or until  
the lamb is tender. 6 Serve with rice  
and garnish with coriander.
DAIRY-FREE, WHEAT- AND GLUTEN-FREE
WINE: Woolworths Kleine Zalze  
Shiraz 2016
zolanene.com

DORAH SITOLE

Dhal (lentil 
curry)
“My late mom, Rose 
Mabena, raised us four 
kids on her own. She 

was an exceptional dressmaker who would 
come home from the factory and continue 
sewing to make extra money. On two or  
three evenings a week she would cook us  
a wholesome lentil stew with spinach and 
pap. For us kids it really was like a poverty 
meal, but we were grateful because some 
families were worse off and we could look 
forward to roast chicken with vegetables 
for Sunday lunch. On a visit to India eight 
years ago, I tasted dhal curry and all my 
childhood memories came flooding back 

and I missed my mom terribly. After that trip, 
I found myself embracing lentils again.”  

Serves 6
EASY
 GREAT VALUE 
Preparation: 30 minutes, plus  
30 minutes’ soaking time
Cooking: 1 hour

yellow or red lentils 500 g 
water 2 cups
salt 1 t
oil 3 T
onion 1, finely chopped
garlic 2 cloves, crushed
fresh ginger 1 t grated
small green chilli 1, diced 
tomato 1, peeled and diced 
lemon juice 1 T
ground turmeric 1 t
masala 1 t
ground cumin 1 t
fresh coriander a handful chopped
dumplings or rice, for serving

1 Soak the lentils in water for 30 minutes.  
2 Cook the lentils in the water, seasoned 
with salt, until boiling. Reduce the heat 
and simmer for 15–20 minutes, or until 
tender and thickened. Add more water 
if necessary to prevent the lentils from 
drying out. 3 Heat the oil in a pan and 
sauté the onion, garlic, ginger, chilli, 
tomato, lemon juice, turmeric, masala  
and cumin until the onion is soft. 4 Add 
the onion mixture to the lentils, mix  
well and cook for a further 15 minutes.  

5 Serve with steamed dumplings 
(idombolo) or rice.
FAT-CONSCIOUS, DAIRY-FREE, WHEAT- 
AND GLUTEN-FREE
WINE: Woolworths Ken Forrester 
Viognier 2016

KAREN DUDLEY

Coconut ice
My mom Ruth Dudley‘s 
coconut ice is beloved by 
friends and family alike. 
You should see people’s 

eyes light up when they are recipients of it. 
 
Makes 12
EASY
 GREAT VALUE 
Preparation: 10 minutes
Cooking: 10 minutes

sugar 400 g 
milk ½ cup 
desiccated coconut 120 g
red food colouring a dash

1 Boil the sugar and milk for 8–9 minutes. 
Stir in the coconut and mix well. Press one 
half of the minture into a greased dish. 
2 Add a spot of food colouring to the 
remaining mixture and press it on top  
of the white layer. Cool and cut into bars.
FAT-CONSCIOUS, DAIRY-FREE, WHEAT- 
AND GLUTEN-FREE
WINE: Woolworths Nitida Sauvignon 
Blanc 2016 
karendudley.co.za

COCONUT ICE

KAREN DUDLEY
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